WHAT WAS LEARNED: THE CHILDREN'S VIEW	91
About Management
The first thing one does when going to the laboratory is to
wash one's hands, put on an apron, and be sure that stray locks
are tucked away or pinned up.
A pan should be placed over the gas plate before the gas is lit.
The best way to light a gas range is to hold the match close
to the jet and turn the gas on slowly.
When one dices vegetables, the work goes better if one cuts
them in strips, lays them on a board, then cuts across several
strips at once.
It is necessary to know how long it takes to cook different foods
so that they can be "timed'7 correctly.
A definite order for washing, drying, and putting away dishes
makes the work easier.
Hot soapy water, hot rinse water, and clean towels make clean-
ing up go faster and make the dishes clean.
It requires only a short time to wash and rinse towels and make
them ready for the next using.
The garbage should be wrapped before being placed in the pail.
Sharing is very important in the laboratory.
About Shopping and Marketing
Where it is grown, and the kind or variety of the food affect
the quality and hence the price of the food. For example, Ver-
mont potatoes may cost more than those grown locally.
One finds a great many different kinds of vegetables in New
York markets. These must be shipped some distance, and ship-
ping adds to costs.
The way green goods are cared for and displayed by the grocer
affects their quality.
Carrots with tops are to be preferred to those without tops,
because the grocer cuts off the tops to conceal the fact that the
carrots are not so fresh. Carrots keep better when the tops are
left on.
Most vegetables are sold by the pound in New York, although
certain ones like carrots are sold by the bunch or number.
There is a certain uniformity in prices at the different markets
because of the price the dealers pay at the wholesale markets.

